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STUDY THE EFFECT OF MICROENCAPSULATIONON THE
SURVIVAL OF LACTOBACILLUS CASEI IN THE SYNTHESIS

OF ICE MILK
Assad M.R. AL-taei Nawfal A.A. Hussein Khalid H.A. AL-hassan

SUMMARY

Eleven isolates of Lactobacillus casei have been isolated from infant
feaces at 10-40 days old. The isolates have been identified using
biochemical test ,and the best isolate has the ability to produce acid from
the milk was selected to exploit in the synthesis of fermenting milk
production. The microencapsulation has been done to L.casei by preparing
four starting for local and standard isolates which mixing 45ml of lagging
at concentration 4% these including gelatin(G),dextrin(D), sodium
alginate(A) and Arabic gum(Gu) each alone with 45%ml of skim milk at
concentratil0%. these starters used in making ice milk (IM) .The effect of
microencapsulation have been studied and .The ice milk production IMG ,
IMD, IMA and IMGu showed lowerst reduction in the survival logarithmic
percentage number of L.casei about 22.5, 23.2, 22.0 and 22.6 respectively

in accordance to IMF which reached 33.3 after 180 days of storage at -18C

The research from M.sc thesis of third researcher.
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